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RHEOLOGICAL BEHAVIOUR OF CHOCOLATE AT DIFFERENT 
TEMPERATURES 
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ABSTRACT 
The rheological behaviour of the chocolate at different temperatures was studied using a concentric cylinder viscometer with 
precision small samples adapter, temperature sensor and standard spindle. BIO chocolate (100% organic cocoa) has been 
used for the whole types of experiments. At the first, the range of temperature has been chosen 36 °C, 38 °C, 40 °C, 42 °C, 
and 44 °C. The shear deformation rate was established from the 0.1 s-1 up to 68 s-1. Rheological behaviour was non–
Newtonian (plastic) with inconsiderable yield stress in all temperatures. The chocolate unambiguously demonstrated plastic 
behaviour and flow curves were fitted by the power law model (Herschel–Bulkley model), Bingham model, and Casson 
model with taking into account the coefficient of determination R2. The obtained results of rheological behaviour of chocolate 
can be best described as Casson fluid. Exactly coefficients of models can be used for modelling of flow velocity, volume 
flow, friction factor, Reynolds number, two dimensional and three dimensional velocity profiles and much more for flow in 
the real technical elements e.g. pipes, trough, tubes. Finally, temperature dependence of apparent viscosity of chocolate was 
also continuously measured in the range from 35 °C up to 62 °C. The apparent viscosity decreased in the temperature range. 
This decrease was fitted using power law equation. The knowledge of the plastic flow behaviour of chocolate is very 
important, because it is not quite common flow behaviour of foodstuffs. 
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INTRODUCTION 
 In the paper (Lapčík et al., 2017) states that chocolate is 
unique as a food in that fact which is solid at normal room 
temperatures however it melts easily in the mouth. Since the 
properties of the main fat component, cocoa butter, is 
essentially solid at temperatures below 25 °C when it holds 
all the solid sugar and cocoa particles together. However, 
this fat is almost entirely liquid at body temperature, 
enabling the particles to flow past one another, thus the 
chocolate becomes a smooth liquid by heating in the mouth. 
 There are many methods for testing properties of chocolate 
e.g. colour and hardness measuring (Machálková et al., 
2015), in this paper we are focused on rheological 
measuring. 
 Precision knowledge of the rheological properties 
of foodstuffs is essential for the product development, 
sensory evaluation and design, quality control, 
and evaluation of the process equipment. The flow 
behaviour of a fluid and semisolid food can be varied from 
Newtonian to time dependent non-Newtonian depending on 
its origin, composition and structure behaviour (Trávníček 
et al., 2016; Hlaváč et al., 2016; Kumbár et al., 2017). 
This behaviour is necessary to model. The rigorous 
knowledge of rheological behaviour is also very important 
for chocolate (Bozkurt and Icier, 2009; Gonçalves and da 
Silva Lannes, 2010). Especially, the temperature 
dependence of flow properties is very important for 
processing liquid chocolate as a topping or filling 
(Quiñones-Muñoz et al., 2011; Božiková and Hlaváč, 
2013; Glicerina et al., 2013). Most of the researchers 
studied the rheological characteristics of chocolate reported 
as non-Newtonian plastic fluid with inconsiderable yield 
stress (Ačkar et al., 2015; Cikrikci et al., 2017). Many 
papers deals with rheological behaviour blends of cocoa and 
supplements (hydrocolloids, milk, butter or other fat) and 
used many mathematical models e.g. Casson model, 
Windhab model, Carreau model, and Power Law model 
(Fernandes et al., 2013; Barbosa et al., 2016; Glicerina 
et al., 2016). 
 Protective effect of cocoa flavonoids on the heart and 
blood vessels is declared for longer time, and is associated 
with their ability to change the course of many pathological 
processes at the development of cardiovascular diseases 
(Adriefdjohan et al., 2005; Ding et al., 2006). 
 There is strong evidence that high cocoa intake lowers 
blood pressure, improves vascular endothelial function, and 
potentially increases insulin sensitivity (Kozelová et al., 
2014). With increased calories in chocolate consumption, 
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further careful risk-benefit analysis is needed to assess 
whether consuming cocoa in the form of energy-dense 
chocolate products may yield a net benefit on 
cardiovascular risks (Bauer et al., 2011). 
 
Scientific hypothesis 
 The main hypothesis of this work is to determine 
rheological behaviour of the pure chocolate for five 
different temperatures. The flow curves will be modeled 
using several mathematical models. Herschel-Bulkley 
model, Bingham model, and Casson model will be used for 
description of chocolate flow behaviour. With these 
mathematical models is possible to get value of yield stress. 
 
MATERIAL AND METHODOLOGY 
 The research was focused on evaluating rheological 
behaviour of pure BIO chocolate (100% cocoa) without 
lecithin and without traces of milk (Puratos Belcolade, 
Belgium). The original chocolate sample was in the form of 
chocolate chips. Samples of chocolate were slowly heating 
to required temperatures using water bath with a digital 
controllable thermostat TC-650 (Brookfield, USA). 
 Rheological measurements were carried out using the DV-
3P rotary viscometer (Anton Paar, Austria) equipped with a 
coaxial cylinder sensor system with precision small samples 
adapter, temperature sensor pt100, and standard spindle 
TR9 according to Anton Paar (number 27 according to 
Brookfield). The geometry of the measuring device it can 
be seen in Kumbár and Dostál (2014). 
 In the first step flow curves (shear strain rate versus shear 
stress) of chocolate were measured in shear strain rate 
between 0.1 s−1 and 68 s−1 for five different temperatures  
36 °C, 38 °C, 40 °C, 42 °C, and 44 °C, see Table 1.  
 In the second step temperature dependence of apparent 
viscosity of chocolate was measured in the range from 
35 °C up to 62 °C.  
 
Statisic analysis   
 Statistical analysis were carried out using MATLAB® 
R2012a with Statistics toolbox (MathWorks, USA) -  
analysis of variance (ANOVA) with interaction, testing on 
the significance level of p = 0.05. 
 
RESULTS AND DISCUSSION 
 In this section, it is provided a careful analysis of the 
rheological behaviour of pure chocolate in the different 
temperatures. Very important is selecting of a suitable 
mathematical flow model. As Rao (2014) written, flow 
model may be considered to be a mathematical equation that 
can describe rheological data, such as shear strain rate 
versus shear stress, in a basic shear diagram, and that 
provides a convenient and concise manner of describing the 
data. 
 Occasionally, such as for the (apparent) viscosity versus 
temperature data, more than one equation may be necessary 
to describe the rheological data. In addition to mathematical 
convenience, it is important to quantify how magnitudes of 
model parameters are affected by state variables, such as 
temperature, and the effect of structure or composition of 
foods and establish widely applicable relationships that may 
be called functional models (Rao, 2014). 
 Obtained flow curves were modelled using three 
mathematical flow models which can possible to get value 
of yield stress, see Figure 1.  
 The first flow model was Herschel-Bulkley model (Konar 
et al., 2015): 
 𝜏 = 𝜏# + 𝐾?̇?(,      (1) 
 
 Where 𝜏 is shear stress, 𝜏# is yield stress, K is consistency 
index, ?̇? is shear strain rate, n is flow index. It is noted here 
that the concept of yield stress has been challenged (Barnes 
and Walters, 1989) because a fluid may deform minutely 
at stress values lower than the yield stress. Nevertheless, 
yield stress may be considered to be an engineering reality 
and plays an important role in many food products (Rao, 
2014). If 𝜏 < 𝜏# the Herschel-Bulkley fluid behaves as a 
solid, otherwise it behaves as a fluid. For n < 1 the fluid is 
shear-thinning, whereas for n > 1 the fluid is shear-
thickening. If n = 1 and 𝜏# = 0, this model reduces to the 
Newtonian fluid (Kumbár et al., 2015).  
 The second flow model was Bingham plastic model 
(Zzaman et al., 2014):  
 𝜏 =	 𝜏# + 𝜂+?̇?,     (2) 
 
 Where 𝜏 is shear stress, 𝜏# is yield stress, 𝜂+ is the 
Bingham plastic viscosity, and ?̇? is shear strain rate. 
Bingham plastic model can be described by straight lines in 
terms of shear rate and shear stress, and the former can be 
described by two parameters 𝜂+ and 𝜏#. However, the shear 
rate–shear stress data of shear-thinning and shear-
thickening fluids are curves that require more than one 
parameter to describe their data. Given that the equation of 
a straight line is simple, it is easy to understand attempts 
to transform shear rate–shear stress data in to such lines 
(Rao, 2014). 
 The third flow model was Casson model (De Graef et al., 
2011): 
 √𝜏 = -𝜏# + -𝜂.?̇?,     (3) 
 
Where 𝜏 is shear stress, 𝜏# is yield stress,  𝜂. is the Casson 
viscosity, and ?̇? is shear strain rate. The Casson model is 
a structure-based model that, although was developed for 
characterizing printing inks originally, has been used to 
characterize a number of food dispersions (Rao, 2014). 
 The International Office of Cocoa and Chocolate has 
adopted the Casson model as the official method for 
interpretation of flow data on chocolates. However, it was 
suggested that the vane yield stress would be a more reliable 
measure of the yield stress of chocolate and cocoa products 
(Servais et al., 2004). 
 The Figure 2 shows flow curves created by Casson model 
in five different temperatures of samples. In the Table 2 
there are all regression coefficients of three used flow curve 
models – Herschel-Bulkley, Bingham, and Casson model. 
 The temperature dependence of apparent viscosity of pure 
chocolate was measured at constant shear strain rate 50 s-1. 
This dependence was fitted using power law model  
(Figure 3) according to Alvarez et al. (2006) and Kumbár 
and Nedomová (2015): 
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Table 1 Values of shear stress of pure chocolate. 
Shear strain rate, s-1 
Shear stress, Pa 
36 °C 38 °C 40 °C 42 °C 44 °C 
0.10 9.13 9.08 8.74 8.40 8.05 
0.17 10.08 9.83 9.49 9.08 8.86 
0.20 10.45 10.00 9.55 9.26 9.04 
0.34 11.61 11.05 10.71 10.30 10.08 
0.51 12.78 12.10 11.70 11.22 11.09 
0.68 13.80 13.03 12.55 12.17 11.92 
0.85 14.72 13.78 13.29 12.79 12.54 
1.02 15.44 14.42 13.88 13.39 13.09 
1.36 16.86 15.63 15.04 14.49 14.14 
1.70 18.06 16.62 15.99 15.32 14.92 
2.04 19.10 17.62 16.94 16.25 15.80 
3.40 23.13 21.04 20.10 19.19 18.58 
4.08 24.71 22.46 21.44 20.49 19.77 
6.80 31.24 28.40 27.00 25.66 24.70 
10.2 37.66 34.11 32.27 30.53 29.30 
17.0 49.96 45.15 42.47 40.09 38.13 
20.4 55.22 49.98 46.84 44.10 42.00 
34.0 76.87 69.12 64.84 60.93 57.63 
51.0 98.89 92.06 86.09 80.68 76.04 
68.0 *** *** 106.08 99.14 93.16 
Note: *** denotes out of range. 
 
 
 
  
Figure 1 Comparison of the flow curve models of pure chocolate at the temperature 40 °C. 
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𝜂/00 = 𝑎𝑡3,     (4) 
 
Where 𝜂/00 is apparent viscosity, t is temperature, a and b 
are coefficients. The values of coefficients for Eq. (4) are a 
= 195.6 Pa·s·°C-b, b = -1.277, and R2 = 0.9983.  
 It was found out that all of the calculated regression 
coefficients of all used models are statiscticaly significantly 
different (p <0.05).   
 It is evident that apparent viscosity of pure chocolate 
decreased with increasing temperature (p <0.05). This 
decrease Aguilera et al. (2004) described that chocolate 
microstructurally regarded as a particulate medium formed 
by an assembly of fat-coated particles. Within this matrix 
the liquid fraction of cocoa fat (which increases with 
temperature) is likely to move under capillary forces 
through interparticle passages and connected pores.  
 
Table 2 Regresion coefficients of the flow models. 
Temperature 
Herschel-Bulkley model Bingham model Casson model 𝝉𝟎 K n R2 𝝉𝟎 𝜼𝑩 R2 𝝉𝟎 𝜼𝒄 R2 
°C Pa Pa·sn – – Pa Pa·s – Pa Pa·s – 
36 9.096 5.764 0.6973 0.9994 14.23 1.792 0.9774 8.549 0.987 0.9991 
38 9.339 4.525 0.7359 0.9991 13.17 1.638 0.9831 7.906 0.899 0.9998 
40 9.386 3.939 0.7560 0.9992 13.15 1.438 0.9866 7.679 0.830 0.9998 
42 9.053 3.755 0.7506 0.9991 12.67 1.340 0.9851 7.489 0.764 0.9998 
44 8.838 3.651 0.7414 0.9990 12.41 1.254 0.9847 7.450 0.703 0.9997 
Note: R2 denotes coefficients of determination. 
 
 
 Figure 2 Flow curves (using Casson model) of pure chocolate at five different temperatures. 
 
 
 Figure 3 Temperature dependence of apparent viscosity of pure chocolate. 
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CONCLUSION 
 Obtained results demonstrated effect of temperature on the 
rheological behaviour of pure chocolate. The significant 
yield stress 𝜏# (p <0.05) and plastic behaviour of pure 
chocolate were observed and described in the five different 
temperatures between 36 °C and 44 °C. 
 Experimental data was successfully fitted using Herschel-
Bulkley model (R2 ranged from 0.9990 up to 0.9994), 
Bingham model (R2 ranged from 0.9774 up to 0.9866), and 
Casson model (R2 ranged from 0.9991 up to 0.9998). 
The best model for fitted flow curves of chocolate was 
chosen Casson model, which also had the best values 
of coefficient of determination R2 (average R2 of five 
models is 0.99964). At the other hand, Herschel-Bulkley 
model gives also very accurate results of pure chocolate 
flow curve modelling (average R2 of five models is 
0.99916). 
 Finally, the liquid pure chocolate shows behaviour of 
Casson fluid. We can also conclude that apparent viscosity 
of pure chocolate decreased with increasing temperature  
(p <0.05).  
  
REFERENCES 
Ačkar, D., Škrabal, S., Šubarić, D., Babić, J., Miličević, B., 
Jozinović, A. 2015. Rheological properties of milk chocolates 
as influenced by milk powder type, emulsifier, and cocoa butter 
equivalent additions. International Journal of Food Properties, 
vol. 18, no. 7, p. 1568-1574.  
Adriefdjohan, M. W., Savaiano, D. A. 2005. Chocolate and 
cardiovascular health: is it too good to be true? Nutrition 
Reviews. vol. 63, no. 12, p. 427-430. 
https://doi.org/10.1111/j.1753-4887.2005.tb00118.x 
Aguilera, J. M., Michel, M., Mayor, G. 2004. Fat migration 
in chocolate: Diffusion or capillary flow in a particulate solid? 
- A hypothesis paper. Journal of Food Science, vol. 69, no. 7, 
p. 167-174. https://doi.org/10.1111/j.1365-
2621.2004.tb13615.x  
Alvarez, E., Cancela, M. A., MacEiras, R. 2006. Comparison 
of rheological behaviour of salad sauces. International Journal 
of Food Properties, vol. 9, no. 4, 907-915. 
https://doi.org/10.1080/10942910600840870  
Barbosa, C., Diogo, F., Alves, M. R. 2016. Fitting 
mathematical models to describe the rheological behaviour of 
chocolate pastes. AIP Conference Proceedings 1738. vol. 
370016. https://doi.org/10.1063/1.4952161  
Barnes, H. A., Walters, K. 1989. The yield stress myth? 
Rheologica Acta, vol. 24, p. 323-326. 
https://doi.org/10.1007/BF01333960  
Bauer, S. R., Ding, E. L, Smit, L. A. 2011. Cocoa 
Consumption, Cocoa Flavonoids, and Effects on 
Cardiovascular Risk Factors: An Evidence-Based Review. 
Current Cardiovascular Risk Reports, vol. 5, no. 2, p 120-127. 
https://doi.org/10.1007/s12170-011-0157-5  
Božiková, M., Hlaváč, P. 2013. Temperature and storing time 
influence on selected physical properties of milk and 
acidophilus milk. Acta Universitatis Agriculturae Et 
Silviculturae Mendelianae Brunensis, vol. 61, no. 6, p. 1589-
1595. https://doi.org/10.11118/actaun201361061589  
Bozkurt, H., Icier, F. 2009. Rheological characteristics of 
quince nectar during ohmic heating. International Journal of 
Food Properties, vol. 12, no. 4, p. 844-859. 
https://doi.org/10.1080/10942910802102962  
Cikrikci, S., Yucekutlu, M., Mert, B., Oztop, M. H. 2017. 
Physical characterization of low-calorie chocolate 
formulations. Journal of Food Measurement and 
Characterization, vol. 11, no. 1, 41-49. 
https://doi.org/10.1007/s11694-016-9369-1  
De Graef, V., Depypere, F., Minnaert, M., Dewettinck, K. 
2011. Chocolate yield stress as measured by oscillatory 
rheology. Food Research International, vol. 44, no. 9, p. 2660-
2665. https://doi.org/10.1016/j.foodres.2011.05.009  
Ding, E. L., Hutfless, S. M., Ding, X., Girotra, S. 2006. 
Chocolate and Prevention of Cardiovascular Disease: A 
Systematic Review. Nutrion Metabolism (Lond). vol. 3, no. 2-
3. 
Fernandes, V. A., Müller, A. J., Sandoval, A. J. 2013. 
Thermal, structural and rheological characteristics of dark 
chocolate with different compositions. Journal of Food 
Engineering, vol. 116, p. 97-108. 
https://doi.org/10.1016/j.jfoodeng.2012.12.002  
Glicerina, V., Balestra, F., Rosa, M. D., Romani, S. 2016. 
Microstructural and rheological characteristics of dark, milk 
and white chocolate: A comparative study. Journal of Food 
Engineering, vol. 169, p. 165-171. 
https://doi.org/10.1016/j.jfoodeng.2015.08.011  
Glicerina, V., Balestra, F., Rosa, M. D., Romani, S. 2013. 
Rheological, textural and calorimetric modifications of dark 
chocolate during process. Journal of Food Engineering, vol. 
119, p. 173-179. 
https://doi.org/10.1016/j.jfoodeng.2013.05.012  
Gonçalves, E. V., da Silva Lannes, S. C. 2010. Chocolate 
rheology. Food Science and Technology, vol. 30, no. 4, p. 845-
851. https://doi.org/10.1590/S0101-20612010000400002  
Hlavač, P., Božikova, M., Cviklovič, V. 2016. Dynamic 
viscosity and activation energy of wort during fermentation 
and storing. Acta Technologica Agriculturae, vol. 19, no. 1, p. 
6-9. https://doi.org/10.1515/ata-2016-0002  
Konar, N., Poyrazoglu, E. S., Artik, N. 2015. Influence of 
calcium fortification on physical and rheological properties of 
sucrose-free prebiotic milk chocolates containing inulin and 
maltitol. Journal of Food Science and Technology, vol. 52, no. 
4, p. 2033-2042. https://doi.org/10.1007/s13197-013-1229-y  
Kozelová, D., Matejková, E., Fikselová, M., Dékányová, J. 
2014. Analysis of consumer behavior at chocolate purchase. 
Potravinarstvo, vol. 8, no. 1, p. 62-66. 
https://doi.org/10.5219/325    
Kumbár, V., Dostál, P. 2014. Temperature dependence 
density and kinematic viscosity of petrol, bioethanol and their 
blends. Pakistan Journal of Agricultural Sciences, vol. 51, no. 
1, p. 175-179.  
Kumbár, V., Nedomová, Š. 2015. Viscosity and analytical 
differences between raw milk and UHT milk of Czech cows. 
Scientia Agriculturae Bohemica, vol. 46, no. 2, p. 78-83. 
https://doi.org/10.1515/sab-2015-0020 
Kumbár, V., Nedomová, Š., Pytel, R., Kilián, L., Buchar, J. 
2017. Study of rheology and friction factor of natural food 
hydrocolloid gels. Potravinarstvo Slovak Journal of Food 
Sciences, vol. 11, no. 1, p. 203-209. 
https://doi.org/10.5219/735  
Kumbár, V., Trnka, J., Nedomová, Š., Buchar, J. 2015. On 
the influence of storage duration on rheological properties of 
liquid egg products and response of eggs to impact loading - 
Japanese quail eggs. Journal of Food Engineering, vol. 166, p. 
86-94. https://doi.org/10.1016/j.jfoodeng.2015.05.030 
Lapčík, L., Lapčíková, B., Žižková, H., Peng, L., Vojteková, 
V. 2017. Effect of cocoa fat content on wetting and surface 
energy of chocolate. Potravinarstvo Slovak Journal of Food 
Sciences, vol. 11, no. 1, p. 410-416. 
https://doi.org/10.5219/732  
Machálková, L., Hřivna, L., Nedomová, Š., Jůzl, M., The 
effect of storage temperature on the quality and formation of 
Potravinarstvo Slovak Journal of Food Sciences 
Volume 12 128  No. 1/2018 
blooming defects in chocolate confectionery. Potravinarstvo, 
vol. 9, no. 1, p. 39-47. https://doi.org/10.5219/425  
Quiñones-Muñoz, T., Gallegos-Infante, J. A., Rocha-
Guzmán, N. E., Ochoa-Martinez, L. A., Morales-Castro, J., 
González-Laredo, R. F., Medina-Torres, L. 2011. Mixing and 
tempering effect on the rheological and particle size properties 
of dark chocolate coatings. CYTA - Journal of Food, vol. 9, no. 
2, p. 109-113. https://doi.org/10.1080/19476337.2010.482748  
Rao M. A. 2014. Rheology of Fluid, Semisolid, and Solid 
Foods. Food Engineering Series. 3rd ed. BOSTON, USA: 
Springer Science+Business Media. 461 p. ISBN 978-1-4614-
9229-0. 
Servais, C. Ranc, H., Roberts, I. D. 2004. Determination of 
chocolate viscosity. Journal of Texture Studies, vol. 34, no. 5–
6, p. 467-498. https://doi.org/10.1111/j.1745-
4603.2003.tb01077.x  
Trávníček, P., Burg, P., Krakowiak-Bal, A., Junga, P., Vítěz, 
T., Ziemiańczyk, U. 2016. Study of rheological behaviour of 
wines. International Agrophysics, vol. 30, no. 4, p. 509-518. 
https://doi.org/10.1515/intag-2016-0018  
Zzaman, W., Issara, U., Febrianto, N. F., Yang, T. A. 2014. 
Fatty acid composition, rheological properties and crystal 
formation of rambutan fat and cocoa butter. International Food 
Research Journal, vol. 21, no. 3, p. 983-987. 
 
Acknowledgments: 
 This research was supported and financed by project TP 
2/2017 “Effect of additives on the rheological behaviour of 
foodstuffs and raw materials for their production” of Internal 
Grant Agency FA MENDELU. 
 
Contact address:  
 Vojtěch Kumbár, Mendel University in Brno, Faculty of 
AgriSciences, Department of Technology and Automobile 
Transport (section Physics), Zemědělská 1, 613 00 Brno, 
Czech Republic, E-mail: vojtech.kumbar@mendelu.cz 
 Šárka Nedomová, Mendel University in Brno, Faculty of 
AgriSciences, Department of Food Technology, 
Zemědělská 1, 613 00 Brno, Czech Republic, E-mail: 
snedomov@mendelu.cz  
 Sylvie Ondrušíková, Mendel University in Brno, Faculty 
of AgriSciences, Department of Food Technology, 
Zemědělská 1, 613 00 Brno, Czech Republic, E-mail: 
sylvie.ondrusikova@mendelu.cz 
 Adam Polcar, Mendel University in Brno, Faculty of 
AgriSciences, Department of Technology and Automobile 
Transport, Zemědělská 1, 613 00 Brno, Czech Republic, E-
mail: adam.polcar@mendelu.cz 
 
